FILLINGS

FRUIT FILLING

350 g dried prunes

350 g dried apricots

1.5 cups of orange juice

1 orange, peeled and zested
Optional: add 1/4 cup of

HAMENTASCHEN

Directions:

® Place prunes and apricots in a pot with orange juice

® Bring to a boil and then simmer until all of the liquid
disappears and the dried fruit is soft.

® Place orange into a food processor with knife attachment
and add the prunes and apricots

® Grind until a paste. If the paste is too thick, you can add

apricot jam water or juice.
e Add apricot jam if you would like it a bit sweeter.
POPPYSEED FILLING Directions:

® ] cup of poppyseeds

® 1/4 cup margarine

® | cup of canned coconut milk
® | cup sugar

® pinch of salt

® Zest of 1 lemon plus juice

® 2eggs

® @Grind poppyseeds in a coffee grinder

® Place margarine, milk, sugar, salt, lemon zest and juice into
a pot and heat until the sugar has dissolved

® Take approx a cup of the liquid and set aside.

® Beat the eggs and whisk slowly into the liquid

¢ Transfer all pack into the pot and stir constantly until the
liquid thickens.

® Romove from heat and add grounded poppyseeds .
Placein refrigerator to get more solid.

CAKE POP FILLING

® Take a Cake and crumble it

® Add Frosting to it and mix untill the dough is creamy




